APPENDIX    V
Bulletin NQ. 5
Suitable for Producers and Distributors
THE DAIRY AND MILKSHOP
The dairy includes any room or place in which milk is kept and any shop
from which milk is sold. The condition of the dairy is of the utmost
importance and it is essential that the milk should be kept in such a manner
as to prevent any risk of it becoming contaminated while it remains on the
premises. THE DAIRY SHOULD BE KEPT EXCLUSIVELY FOR THE STORAGE OF
MILK OR OTHER DAIRY PRODUCTS.
Construction of the Dairy
The folloiving requirements of the dairy apply more particularly to places
in which milk is stored and not necessarily to rnilkshops. The premises should
be WELL LIGHTED AND VENTILATED. The floor should be of impervious
material, preferably concrete, and wherever possible walls should be
rendered in cement to a height of 4 feet 6 inches. The whole of the internal
surfaces above the rendering should be limewashed as frequently as is
necessary. There should be an adequate supply of WHOLESOME WATER for
cooling and washing purposes. There should be no drain inlet in the dairy.
Washing-up Room
Wherever possible, milk utensils should be washed and sterilised in
a room apart from the dairy. The washing-up room should be provided
with a hot and cold water supply and a proper washing-up sink or tanks,
with facilities for sterilisation purposes.
Straining of Milk
The provision of an efficient strainer is necessary and such strainer should
be of the type in which STERILE COTTON-WOOL DISCS are used, each disc being
discarded after use. Straining cloths are not to be recommended because
of the difficulty of adequately cleansing and sterilising these materials after
use. Apart from this, they are not efficient straining substances. It is
important to remember that straining is only a precautionary measure, and
affords no true indication as to the cleanliness of milk.
Wherever a dairyman finds a large quantity of visible dirt in his rnilk, he
should interview the producer and request that steps be taken to improve
methods of production.
Cooling of Milk
EFFICIENT COOLING OF MILK IMMEDIATELY AFTER IT LEAVES THE
cow is OF VITAL IMPORTANCE, inadequate cooling being largely responsible
for many cases of early souring.
It has already been explained that action of bacteria is the cause of
souring of milk, and these bacteria are most active when temperature is
high. The immediate object of cooling milk therefore is to reduce it to such
a temperature that the activity of any bacteria which may be present or
which may subsquently gain entrance is retarded or prevented.
The wisest plan is for all milk to be COOLED AT THE PLACE OF PRODUCTION.
Dairymen will therefore do well to insist that all milk sent to them is cooled
before leaving the farm.